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THE      FAMILY  CAMTSBK 
Fifty-two  aaillon  Hogs 

Though  we  are  still  short  of  lard  and  pork  jsupplies  in 
general,       are  now  looking  forward  to  our  future  supply 
of  these  products  from  next  spring's  hog  orop,  I'm 
referring  to  the  United  States  Department  of  Agriculture's 
estimatGd  1946  spring  ^g  crop  goal.    And  with  the  announce- 
OTsnt  of  next  yearns  pig  goal^  the  Departnant  set  forth 
its  support  prices  for  hogs  for  the  year  beginning 
October  1,  1946  through  Septenfcer  3u,  1947 •    Today  we 

have  with  us  ^^^^^  ^.u^u-^, 

USM's  Produoticm  and  l^rketing  Admi ni strati  on© 
JSTo  what  is  the  pig  goal  for  next 

spring's  crop? 


PlfiAs 


MNOUICERi 


The  US  DA  has  called  on  farmers  to  raise  52  xrdllion  head 
of  pigs  next  spring.    This  will  be  about  as  mny  pigs 
as  were  actually  raised  this  year,    Hcs?ever<>  it's  five 
million  head  less  than  the  1945  spring  pig  goal. 

How  does  the  Department  of  Agriculture  reach  its  estimate 
for  next  spring's  crop,  B£r«  t 


« 


» 

Pim?  Thore  are  thxree  f actors  that  influence  it.    First  military 

outbacks  have  rsd^eed  the  amount  of  pork  and  lard  needed 
by  the  Armsd  Servioos  during  the  condng  year^    Then,  too, 
scienofi  t«lls  ue  how  many  pigs  aaay  be  expected  in  eaoh 
litter.    With  reports  from  farmers  of  how  many  brood  sows 
they  hare,  we  oan  detorioinQ  how  many  pigs  will  be  farrowed 
and  raiead.    Add  to  these  oaloulations  an  estimate  of  the 
national  income »  whioh  is  expected  to  be  high  enough  to 
buy  about  160  pounds  of  laeat  per  person  next  year,  and 
we  know  aVout  how  many  pigs  will  be  needed* 

ANTTOJNCERj  And  the  nucber  arrived  at  is  approxinately  52  million  head 

of  pigs. 

PM/.t  That*s  about  It,  .    This  estimate  by  the  way 

also  takes  inia  consideration  the  probable  needs  of  meat 
for  military  use  and  export* 

ANNOUICERi  Won't  the  feed  supplies  affeot  the  number  of  hogs  on  the 

market  ne:j:t  year? 

PMAj  YoSp  that's  true*    The  October  estimates  of  the  1946 

oom  crop  place  it  at  a  pout  3  billion  po\md8«    This  is 

to  be  snougl? 
expected/to  feed  62  million  hogs« 

AKWOIMJER:  And  what  y.bout  -tfhe  <:ther  grain  supplies? 

PMAj  They^  too,  are  in  fairly  ^ood  supply.    However,  they  are 

rot  well  distributed  through  the  oountryo 


•!  LtiS 
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AS>:OUNCERj 


MN0UI5CERt 


ANNOUICERi 


Will  thfl  price  of  grain  affect  tli©  pig  laarkret? 

Very  possibly.  If  the  pxdoe  of  grain  is  high  enough, 
farxQsrs  will  probably  sell  the  g^ain  rather  than  feed 
it  to  the  pigs. 

SpesUcing  of  pzloes,  just  what  does  the  new  price  support 
on  pigs  involve? 

Beginning  October  1«  1946  and  going  through  to  September  30, 
1947,  the  average  support  price  for  Good  and  Choice  butcher 
hogs  will  be  |12  per  hundred  pounds^,  Chicago  basis » 

Well,  this  new  support  price  does  not  change  the  current 
support  price  of  #13  per  hundred,  Chicago  basis,  for  hogs. 

Ho.    The  current  price  will  remain  in  effect  until 
September  30,  1946,  the  day  before  the  new  support  prices 
go  into  effect. 

IMder  the  new  support  price  for  hogs,  isn't  there  a 
provision  for  seasonal  variation  of  prices  paid  by  the 
Departpaent  of  Agrioulturet 

That's  right.    That  means  thm  |12  average  Chicago  hog 
support  prices  will  vary  according  to  normal  seasonal 
changes  in  hog  prices*    They  will  range  from  |10.75  in 
Decenber,  1946  to  tIZcZb  in  September,  1947. 


ANT'TCOTCERa  I  suppose  this  is  to  anooixrage  farmsrs  to  raise  and 

soil  their  hogs  at  times  when  aferkatings  are  usually 
11  and  prioes  hl^« 


PMx  Exaotly»    If  all  hoge  go  to  market  along  alsout  Deoeiaber« 

as  they  usually  do^  they  flood  the  mrket  and  prices 
drop.    If  hogs  oould  be  farrowsd  early  enough  to  be 
ready  for  majrket  in  the  early  fall  they  should  bring 
higher  prices*    The  seasonal  variations  in  price 
support  seek  to  balance  the  too  few  ho^^s  sold  early  ia 
the  fall  and  the  great  niudber  sold  late  in  the  wintero 

MNOUSCBRi  I  understand  that  the  new  support  price  was  figxjred 

a  little  differently  this  ysaro 

PlSAs  For  the  first  tiaos  an  allowance  for  sows  was  loade.  This 

nsaans  more  money  for  the  farmer.    In  arriving  at  the  new 
support  prices,  the  average  difference  between  U.S. 
average  farm  prices  for  all  hogs  and  average  Chicago 
Tnarket  prices  for  barrow  and  gilt  butchers  have  been 
added  to  the  present  90  per  cent  of  parity  prio  aSe  This 
includes  the  allowance  for  the  sows*    Prices  of  sows 
are  reflected  in  the  average  farm  prices,  but  not  in 
support  prices  at  Chicago  lev<9la 

MNOUNCERi  That  all  sounds  pretty  complicated. 


1 


FUki  The  important  thing  is  that  an  average  support  prioe  of 

$12  per  hundred  at  Chioago  ie  Rdeqmte  to  reflect  at 
least  SO  per  cent  of  parity  to  farmare  for  the  oountry 
as  a  vdiole.,  •  «ba6ed  on  the  Septen^er  15^  1945  ijnideiic  of 
prices. 

ANNOIMCBRi       These  hogs  come  under  the  Steagall  AmsndBient,  don't  they^, 

PMs  Yes 9  sinoe  the  Oepartusnt  of  Agriculture  has  requested 

farmers  to  raise  52  million  head  of  hogs^  according  to 
law  the  Department  must  support  the  prioe  at  not  less  than 
90  per  cent  of  parity.    Parity  for  hogs  September  16  was 
fl2«60  per  hundred*    Ninety  per  oent  of  this  amounts  to 
$ll«34o 

ANNOUKCERj       The  new  support  prices  only  apply  to  hogs  bought  by  federally 
inspected  slaughterer s» 

PMAj  I'm  glad  you  brought  that  up,    <»    l*hat  is  true© 

Another  point  to  remember  is  that  ths  #12  per  hundred 
Chicago  price  won't  be  paid  to  farmers  throughout  the 
country.    Prices  may  be  above  or  bsdow  the  Chicago  weakly 
average  support  price,  depending  on  the  location  of  the 
market. 


ANNOUlCERt 


All  this  depends  on  the  catioiml  income  for  1946  and  '47. 


-t  1:0 


^.^^rfiXn>..:   %<yq  Sl'H  tm^-- ' 


PMs  Right*    If  estimates  of  the  ncutional  inoome  for  the  next 

two  yeara  are  correct,  farmer  is  inay  not  have  to  worryo 
They'll  be  able  to  sell  their  hogs  above  support  prioeao 
That  is  if  they  don't  raise  more  than  is  called  for|>  and 
if  marketings  are  pretty  well  distributed  throughout  the 
aeaaon. 

MNOUNCEaRt       T»ell,  folks,  that  gives  us  a  glimpse  of  tho  pork  production 
picture  for  1946  which  calls  for  a  pig  crop  of  52  million 
head*    We  have  also  heard  how  the  Departmsnt  of  Agriculture 
will  support  the  price  of  hogs  sold  to  federally  in~ 
speoted  slaughterers*    ?hank  you  for  being  with  us  this 
morning,  Mr«  of  the  USDA's  Production  and 

Marketing  Administration? 
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Novem^ber  8,  I9U5 

THE     FAMILY  CAHTEEN 
Fat  Salvage  is  Still  Vitally  Necessary.' 

Today  we  are  going  to  discuss  a  subject  that  is  familiar 
to  all,  or  at  least,  should  he  —  It  is  Fat  Salvagej 
NoH  that  the  v.rar  is  won,  many  housewives  have  stor»r)ed 
this  vital  vrork.     The  need  for  salvaged  household 
fats  is  still  very  important,  and  we  must  not  give  ut) 
now,    American  supplies,  in  fact,  w«rld  sup-olies  are 
still  in  a  very  tight  situation.    Despite  the  fact 
that  many  edihle  fats  hrve  teen  coming  to  market  in 
increasing  supr)lies,  the  n^ed  for  industrial  fats  and 
oils  is  still  a  raamouth  -orohlem.     The  American  Fat 
Salvage  Committee  rex)orts  glycerine  sur>-)lies  are  at 
the  lowest  ehh  they*ve  "been  in  many  years.  Without 
increased  sup-olies  ©f  this  by-product  of  sta-o  making, 
production  of  peacetime  goods  will  be  slowed  down.  How 
can  v/e  helt)  hasten  production  of  the  many  t)ost-war 
goods  for  which  we  have  all  been  ^raiting?     Salvage  of 
used  fats  is  one  of  the  answers.     Today  we  have  with 

us.  of  the  tJSBft^.'s  Production  and 

Marketing  Administration.    Kr,   ,  just  hew  do 

things  stand  in  the  fats  and  oils  situation? 


PMAi 


Veil , 


,  you  hit  the  nail  right  on  the  head  when 


AMOUNCER! 


you  said  that  glycerine  s^aiDTDli -=55  are  vray  do^vn.  Our 
sources  or  coconut  oil  sup-olies  doi^  in  the  South 
Pacific  are  still  feeling  the  effects  of  the  ^irar.  Linseed 
imports  from  Argentina  are  doiAm  this  year,  and  v;e  can 
exoect  little  helx)  from  domestic  flaxseed  sur)-)lies  until 
the  I9U5  crot)  is  t)rocessed.     The  same  holds  true  for 
lard  production.     We  must  wait  until  the  I9U5  hog  crop 
gees  to  market. 

Well,  how  about  butter,  wasn't  a  large  quantity  recently 

released  by  the  Department  of  Agriculture? 


PMA.J 


AlHTOXTJCERi 


AMTOTJiTCEH: 


AiniOUlIC^-R: 


AITIIOUITCER! 


^  2  - 

•ne  hundred  mllilon  pmands,  apTortxi^nately,     This  "butter 
consists  of  supr)lies  released  "by  the  Q,uarter master 
Csrps,  the  'iTar  Shipping  Administration  and  the  Department 
tf  Agriculture* 

It  certainly  came  at  the  right  time. 

That's  right.     During  the  winter  "butter  T)r eduction  is 
low«     With  the  addition  of  this  "butter  from  war  sur>plles, 
civilians  will  recpive  ap-oroximately  135  million  pOTjnds 
tf  "butter  each  month  during  the  next  four  months. 

That  sounds  nretty  much  like  "ore-^^r  levels. 

It  compares  quite  favfra"bl7  vrith  the  pre-var  years,  when 
civilian  censumption  was  a-onroxiraately  150  millitn  rounds 
a  month.     However,  during  the  l^-^st  war  months  civilian 
alltcations  w^re  tnly  ^5  millitn  T)ounds  -oer  month* 

^■^ell,  it  just  goes  to  show  that  we  can  get  aleng  vith  less 
when  we  have  tc.    In  times  ef  distress  t)eor)le  dc  rally  to 
the  cause. 

That's  true,    however,  now  that  the  war  is  won  ttf  many 

peor)le  have  stOD-ned  saving  their  used  kitchen  fats.  One 
•  f  the  most  vital  Jt"bs  that  is  till  important  and  must 
go  on  is  fat  salvage.    Many  folks  Just  don't  realize  that 
peacetime  production  f'f  the  things  for  ^'hich  they  are 
eagerly  ^-raiting  de-oends  on  adequate  sau-olies  of  industrial 
fa.ts  and  oils,     G-lycerine  is  one  of  the  most  necessary 
of  thfise  products  and  one  of  the  scarcest. 

Then  you  mean  that  homer-akers  can  help  themselves  tt 
speedier  production  of  peacetime  goods  if  they  save  their 
used  kitchen  fats? 

I  dt,  indeed.     There  are  innum'bera'ble  loeacetime  products 
w^iich  require  industrial  fats  and  oils  ftr  their  manufacture, 

Stap  is  one  tf  th(^se  prtdacts,  IsnH  It,  Mr,  t 
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Ail  kinds  of  soaps.    Nylon  stockings,  paper  napkins,  cotton 
sheets,  refrigerators,  electric  fans,  points,  pharmaceuticals, 
tires,  linoleum, paper,  oilcloth  and  plumbing  fixtures  are 
just  a  fc^  of  tbe  products  which  depend  on  industrial 
fats  and  oils. 


AMOUKER; 


TJell,  now  that  more  meat  is  available,  it  should  be  an 
easier  task  to  collect  extra  pounds  of  used  kitchen  fats, 

Yes,    It  should  be  easier.    Especially  now  thrit  four 
ration  points  as  well  as  four  cents  art  the  homemakers 
reward  for  every  pound  of  used  fats  she  turns  over  to 
meat  dealers. 


ANNOUlvICER  :  And  those  extra  points  shouM  mean  r:;CPB  neat  or  butter 

for  thfe  family  lardur.     Could  you  give  our  listeners 
aomt  do's  and  don*t*s  that  should  make  salvaging  used 
fats  easier. 


I  have  a  long  list  of  both.    In  the  first  place,  save 
fat  and  meat  scraps  while  preparing  food.    Save  grease 
from  frying,  even  from  onions  and  fish,  and  be  sure  to 
save  skimmings  from  ste^-'s,  or  meat-bascd  soups,  as  well 
as  drippings  from,  roasting  pans  and  broilers.  Remember 
to  save  noat  and  bones  left  on  plates  at  mealtime.  And 
be  sure  to  keep  your  fat  salvage  can  near  the  stove  whtre 
it's  convenient. 


.^TNO^TNCER:           'Tell,  what  about  some  of  thu  don'ts  of  fat  salvage, 
Mr.   

PMA:  First  and  foremost,   don't  rogard  any  greasu  too  rancid, 

burned  or  sm.elly  to  save.    Don't  ccnsider  fat  useless  just 
because  it»s  no  longer  useful  in  cooking.    Don't  neglect 
the  smallest  quantities  of  used  fats  —  every  drop  counts. 
TVhen  you  have  a  pound  saved  up  take  it  to  your  butcher 
at  th-   beginning  of  the  week  when  he  is  not  too  busy. 
Don't  let  it  accumulate. 


-  4 


.\NN01!NClR:  Wuil,  no^r  that  T7e  h^v^  the  do»s  aid  dcn'ts  of  fat  salvage, 

th^^Pv^  shoiild  bo  no  excuse  for  anything  but  increased 
savings.    It  is  true  that  people  becon=  conplacent 
TThen  they  kno:'  they  ♦re  out  of  danger,  but  fats  and  oils  are 
still  in  the  danger  zone, 

VlLl:  They  certainly  arc.    Peo->le  gauge  their  activities  by 

circumstances ,    Acccrlirsto  figures  rv^cuntly  rele-^Sud 
hy  the  /iinerican  Fat  Salvage  Connittee,  nearly  19  r-J.llion 
pounds  of  used  fats  T'^ru  salvaged  each  nonth  during 
D-Day  preparations.    Last  year  house-  ives  rallied  to  the 
cause  again  ri-hen  ik,'::s  cane  that  Germany  "as  fighting 
back  in  the  Battle  of  the  Bulge,     At  the  tine  Germany 
surr ended,  salvage  of  fats  -as  again  at  a  high  level, 
but  ever  since  May  8  when  the  Hazis  surrendered^  it  has  .. 
been  steadily  declining.    Our  campaign  against  fats  and 
oils  shortages  here  at  hone  is  till  going  on.    V/e  must 
not  lose  this  hor.e-front  battle.    Salvage  ^very  drop  of 
used  fats,  ladies,  and  in  turn-  receive  four  ration  points, 
and  four  cents  frori  your  butcher  or  grocer.  Better 
still,  you*  11  be  helping  yourself  to  more  peacetime  products, 
sooner, 

ANNOUNCER:  Nou  that  re  understand  uhy  ue  should  continue  to  salvage 

used  kitchen  fats,  I*n  sure  housewives  will  pitch  in  to 
do  a  bigger  and  better  job  than  they've  done  lately. 

Thank  you  for  being  ^"ith  us  this  morning,  ilr.   • 

You  have  just  been  listening  to  ^  

of  the  USDA's  Production  and  DLarfeting  Admini  strsti on. 
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November  16,  194rt> 


ANr.OUHCERj 


THE      FAMILY  CANTEEH 
Turkeys  For  Thanksgiving  Table 

This  year  most  folks  in  the  country  "will  celebrata  Thanksgiving 
on  November  22,    And  this  year^  most  folks  will  bo  able  to 
celebrate  in  true  traditional  8tyle--'With  turkey  and  cranberry 

sauce.;     Today  we  have  with  us  _______________  

of  the  US  DA'S  Production  and  Iferketing  Administrationo  Just 
how  large  is  tha  turkey  crop  this  year,  W 

It  is  estimated  that  we  have  about  44.2  million  birdSj^  which 
are  expected  to  dress  out  to  about  650  million  pounds.  This 
will  be  about  4o4  pounds  of  t\2rkey  for  everyone c 


ANNOUNCERj 


pt;a: 


well  how  does  this  oon^re  to  last  yearp  when  so  many  of  us 
had  to  forego  our  favorite  holiday  dish? 

On  the  whole  J  it  ivS  expected  to  be  about  19  per  cent  over 
last  yearns  crop.    This  means  a  little  over  one  extra  pound 
of  turkey  more  this  year  for  every  man,  woman  and  ohild* 


Well,  Mr.. 


,  that  certainly  is  good  news. 


Will  the  birds  be  large,  small  or  middling? 


PMA; 


For  the  most  part^  turkeys  of  the  1946  crop  are  big  fellowso 
They»re  full«=meated,  young  luid  tender o    The  average  weight  Is 
expected  to  be  about  20  pounds  or  soc 
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Small  birda  cr 


OUNCERj 


ANNOIJNCEHi 


ANTTOU?:C^R: 


PMA: 


PI/A  J 


■tVon't  the  large  gobblers  poso  a  problem  for  the  housewife  with 
a  small  stove o 

Ko,  it  shouldn't,  not  if  she  has  her  turkey  "telescoped," 

^"ay^  that's  a  new  one.  Just  what  do  you  mean  by  "telescoping, ' 
a  turkey,  Mr,   ? 

Oh,  it*s  not  as  queer  as  it  sounds*     By  "telescopingj**  I'm 
referring  to  the  method  of  dressing  the  bird  so  that  it  will 
fit  into  a  small  oireno 

Vi'e'd  certainly  like  to  hear  how  that's  done.    But  first,  what 
are  some  of  the  features  of  a  good  quality  bird  that  the 
shopper  should  look  for, 

VVhen  buying  a  turkey,  the  housewife  should  look  for  these 
marks  of  quality:    A  clean  waxy  skin  with  no  bruises  or 
disoolorati  onj  a  generally  plump  appearance;  streaks  of  fat 
under  the  skin  and  a  broad  breast  and  short  body  indicating 
a  meaiy  birdo 

That  sounds  like  a  perfect  bird*    Now  suppose  this  perfect 
specinen  were  too  large  for  mi  lady *s  oven,  would  the  butcher 
telescope**  it? 

Exactly,    After  the  dealer  weighs  and  draws  the  turkey,  the 
legs  should  be  removed  above  the  knee  .joint.    After  the  skin 
is  raised  so  that  the  bird  may  be  stuffed,  the  neck  should 


•jd  deop  <j  ./o^T..  in  tha  oaro.=-.  of  the 

nawD  as  the  "rudder,"  should  be  cut  off  about  one  inoh.  Th<9 
legs  should  then  be  pushed  forward  and  tied  down  with  a  string 
rii^ht  around  the  body,  l  olding  the  lejge  bent  up  towards  the 
breast.     The  wing  tips  should  be  remored  at  the  first  joint, 
a3Qd  hold  in  with  small  screws  or  toothpioks.    The  result  is 
a  short,  coTppact  turkey  that  will  fit  easily  into  a  small 
stove «. 

Very  interesting.    By  tha  way,  jih&t  happens  to  those  removed 
pieces e    Are  t  - ey  roasted  with  the  rest  of  the  bird? 

They  shouldn»t  be,  for  they'll  shrivel  up  and  dry^^  and  that's 
wasteful s  They  may^  however,  be  used  for  making  turkey  soup^ 
The  neck  should  b©  out  into  mouth-sized  pieoes  and  served 

with  tlie  soup«. 

That  sounds  like  real  eoonomy,  with  added  nutritionc 

It  is,, 

TTcwr  that  the  turkey  has  been  "telescoped"^  is  the  bird  ready 
for  the  roasting  pan? 

No^  not  quite.    Just  to  make  sure  that  there  are  no  objectionable 
pinfeathers  or  hairs  on  the  skin,  pull  out  the  pinfeathers  and 
singe  off  the  hairs  over  a  flams  quiokly  so  as  not  to  darkeai 
or  scorch  the  skin^    vVhen  the  body  cavity  is  absolutely  clean, 
tlie  bird  should  be  washed  with  cold  water  and  wiped  dry 
inside  and  outo    The  inside  of  the  body  <:5avity  should  be 
sprinkled  with  salt© 


05B  s  the  atuf fi  ag  ? 


Plighto    However,  stuffing  should  not  be  packed  in  too  tightHy 
It  needs  rojro  to  expand  as  it  absorbs  juices  that  cook  out 
of  the  bi^d^    Don't  forget  to  slip  a  large  crust  of  breeds 
the  heel  of  the  bread  would  be  fine .into  the  openings 
That  holds  the  stuffing  in  place*    Then  aew  up  the  opening., 
Stuffing  may  also  be  plaoed  at  the  base  of  the  neck,  and 
the  skin  should  be  fastened  either  with  a  skewer,^  poultry 
pinSp  or  a  few  stitohes.    As  a  last  touch,  the  bird  should 
be  rubbed  all  over  with  fat  and  sprinkled  with  a  little  salt 
and  pepper o 


pan  is  the  best  for  oooking  a  young  turkey*    Start  by 
placing  the  bird  in  the  pan  breast  down^«>o,  and  if  the 
turkey's  youngs  don*t  put  any  water  in  the  bottom* 


How,  it's  ready  for  the  pan* 


PMAs 


Yes,  it*s  all  over,  but  the  oookingo    A  shallow  uncovered 


ANNOUffiERs 


But  won*t  the  bird  stick  to  the  pan? 


It  shouldn't  if  a  rack  is  placed  under  the  bird^    This  prevents 


stiokingj,  and  allows  the  hot  air  to  circialatsb 


Well^  getting  beck  to  one  of  those  twenty  pound  gobblsrCg-  how 


long  should  it  be  cooked  and  at  what  temperature? 


^9 
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THE      FAMILY  CANTEEK 


Gradate  for  ProoassGd  Foodfii; 


AKlTOtlKCES^ 


It 'a  a  wJ.Hs  hcxDaiaaker  who  gets  the  moat  for  her  monoy,  whether 
she  is  birdng  goods  or  services •    If  wl  en  buying  procossod 
foods^  she  locks  for  labels  bearing  shields  niarkcid  according 
to  Ho  S.  Departinent  of  Agriculture  ir©.ding  standards,  she 
protects  hergfjlf  ar\d  her  faxaily  by  servisg  foods  processed 
and  pack-'ul  under  tho  continuous  inup^otion  of  th©  Uo  S« 
Department  of  Agriculttar© »    The  words,  ''U*  S.",  before  the 
grade  indicate  that  ropr^santati v«8  hare  inspected  the 

food  froT.1  the  tim  it  ©ntered  the  plant  -t^nrcil  it  was 

finally  proceessd*    Today  wo  haTS  with  tis  ^ 

dT  the  USDA's  Production  and  Marketing 
ri&%  y  tell  us  \m  !cany 


Adnicisti'gvtioif 


plants  ara  theirs  isx  the  United  States  "sAiich  have  their 
foods  graded  by  US DA  inopeotor«# 


Right  u^^t  about  80  finas  in  all*    Some  are  large,  while 
others  are  quite  small.    Inspectors  work  not  only  in  canning 
plants,  but  they  also  inspect  foods  being  processed  by  drying, 
freezing  and  dehydratioao 


ANNOUSDEK 


When  did  this  type  of  inspection  ecrTice  begin  Mr, 


Back  in  2.939o    It  was  an  experiment  th-an,    We  Tvanted  to  sea 
hew  oonsuiierB  llk«c  the  idea  of  knowing  for  certain  that  food 


PKAi  was  prepared  and  processed  under  hygienic  oonditlonsv  Today, 

(Cont» ) 

however,  continuous  inspeotion  in  some  plants  ie  on 
estftbliehed  practio©« 

AKI'OUHCERi  The  plant  requestg  the  services  of  the  white-uniformed 

injspeotors,  doesn't  it.  Hp.  ? 

PMAi  That's  right.    But  <all  plants  don't  iceet  the  Department 

of  Agriculture's  strict  requirenwnts  of  sanitation.  Only 
plants  urilling  to  establish  and  snaintain  the  req\2ired 
sanitation  standards  are  eonsideredo 

ANNOUSCERt  And  what  are  some  of  those  requirements,  Mto  ? 

PMAt  First  of  all  the  pr^adses  are  surreyed  to  see  that  surround- 

ing roads  are  surfaced  properly.    Bu5 Idings  mast  he  painted 
or  Uiilt  to  allow  thorough  cleansing  of  the  interior.  Plants 
must  be  located  near  the  source  of  raw  fruits  or  vegatahles, 
so  that  the  crops  my  be  processed  as  soon  as  possible. 

AMOUHCERt  I  suppose  the  water  supply  must  be  pure,  and  proper  disposal 

of  waste  prodtwts  ia  also  importfuoito 

P5/Ai  Tee.    In  addition  to  the  requirements  in  connection  with 

the  physical  conditions  of  the  premises,  erery  step  in 
processing  must  be  loaintained  at  a  high  leTsl.    That  is, 
proc^jssing  rooms  and  equipiosnt  must  be  immaculate.  Workers 
must  do  their  part,  too.    They  must  observe  hygienic 
personal  habits,  and  when  on  duty  they  must  wear  o!!aan. 


(Cont .) 


=  5  « 

neat  uniforms  and  hair  cov«rin£;a.  Rubber  glorss  muat  bo 
worn  whon  food  is  handlad« 


PMA: 

ANKOUNCER: 


AMOUBCERi 

pmt 

ANT^TOUICER: 
PMAi 


That  all  sounds  Tory  exaotingo 

It  is^  buy  you  imist  reiosmber  that  food  prooessors  aak  to 
have  the  inspeotion  sorvioe,  so  that  means  that  t>i6y  are 
willing  to  carry  out  these  practices* 

And  Just  when  does  the  inspector  go  into  action? 

Once  the  food  enters  tlie  unloading  platform  the  inspector 
ccLrefully  sorutiniEss  it  from  the  washers  to  cutters,  to 
sixers,  to  peelers,  and  along  the  moflng  belts  where  defective 
portions  are  remored^  right  to  the  final  processingo  But 
even  after  the  food  is  packed^  inspection  doesnH  end  hereo 

The  product  muat  still  be  graded® 

That's  what  X«m  referring  to.    After  the  food  is  processed 
representative  san^les  are  chosen  at  random  from  every 
section  of  each  lot*    These  are  inspected  and  gradedo 

Just  what  tests  are  gi^en  and  how  do  inspectors  agree  on 
standards? 

There  are  different  tests  for  various  types  of  food^  but  the 
inspection  always  covers  wholesomsness  and   ^quality.    As  for 


the  standards,  those  have  been  worked  out  by  the  Department 
of  Agriculture,  with  the  cooperation  of  the  food  processors. 
JfiEuiy  points  are  taken  into  consideration,  oo the  keeping  quality 


4  - 


AMNOlTRCERi 


AMOUKCERi 


of  the  food,  the  flavor,  oolor,  sise,  defects ^  maturity, 
the  sugar  end  acid  content,  and  other  f aotoro . 

And  the  product  is  graded  according  to  how  the  food  maatB 
the  official  standards  set  for  it? 

Right  I    Most  federally  inspected  processed  products  msst 
one  of  three  U,  $•  grades i  A,  Bp  or 

If  a  food  was  marked  IJ#  S,  Grade  A  or  Fancy,  just  what  d  i^st 
it  loean? 


PMAj 


Firsts  the  letters  TJ*  S«  aieane  it  was  packed  under  continuous 
inii5)eotion  of  the  U.S.  Department  of  Agriculture.    Grade  A 
indicates  that  the  food  was  of  first-rate  quality.    It  wa« 
carefully  selected  and  processed  to  produce  a  uniform 
siee,  high  color,  and  the  ultiit»te  in  ripenefs  and  tender« 
nesse    Because  of  the  fine  appearance  end  uniform  sise« 
this  grade  is  hsst  suited  for  special  dishes,  such  as  fancy 
desserts  or  fruit  salads. 


ANlMOUNCERt 


PMAt 


The  lower  grades,  of  course lack  soibb  of  the  qualities  of 
the  Grade  A  products 

Grade  B  or  extra  Standard  for  vegetables  and  Choice  for  fruits 
indicates  the  product  may  not  be  so  carefully  selected  as 
to  si«e,  color,  end  maturity  as  for  Grade  A*    However,  the 
quality  is  very  good  for  most  menus  and  general  household 
uses.    Grade  C  or  standard  food  is  also  nutritious  and  is 
often  a  "thi-ifty  buy.**    Grade  C  products  are  fine  for 
casserole  dishes,  pies,  sherberte,  and  soups. 


Well,  the  hoawmaker  is  fortunate  to  he  able  to  learn  rth&t 
is  inside  a  package  by  reading  its  standards  on  the  outside 

Actually  the  oonaumsr  is  not  the  only  one  who  benefits  by 
this  grading  service • 


19hat  c^o  you  mean^  Sir. 


Well,  there's  the  fanner,  for  instfmce.    He  has  an  Inoentire 
to  raise  higher  quality  products*    Benkers,  too,  are  interested 
in  continuous  factory  inspection*    Financing  agencies  prefer 
to  fflaka  loans  on  products  that  are  of  uniform  qualityo 
Distributors  and  wholesalers  are  becozcdng  more  concerned 
with  consuioers*  prefereneesA    They  realise  that  if  the  house- 
wife likes  Uo  S.  graded  food,  the  retailer  vdll  have  these 
products  on  hendo 

Wo  all  know  most  housewives  have  definite  brand  favorite So 
When  they  find  these  brands  backed  up  with  "ttie  USDA's  stan^ 
of  approval  I  guess  they  can't  ask  fear  much  morec 

Wall,  they  are  assured  of  fiae  wholesome  food^  which  Is  the 
aim  of  every  home  maker  for  her  fandly.    Whether  she  buys 
Grad<i  A,  B  or  C  products,  if  the  words  "U.S."  precede  the 
grade  naieee^  she  is  assured  that  the  p:*  oduot  has  been 
inspected  and  graded  by  U5DA  inspectors* .  .her  guarantee 
of  whclescmenesse 


Thank  you  for  being  with  us  this  morning, 
the  DSHA's  Prcduction  and  Marketing  Administration. 


of 


llov«mber  S0„  1945 

THE      FAMILY  CANTEEN 
Buy  Your  Ferti liter  Hot 

ET/aryone  is  familiar  ^th  ths  old  phrasQ,  ^do  yoiar  Christ- 
mas chopping  early."    And  I'm  sure  you  were  ad-vlsed  during 
ths  is'£r  years  to  do  your  fertiliser  shopping  early,  tooi, 
Though  the  war  is  over,  there  is  still  wisdom  in  those 
wordf^v    To  diaouss  the  continued  need  for  buying  fertiliser 
earlj'   again  this  year  we  have  with  us  today 

_  of  the  USDA's  Production  and  Marketing 

Ad!nini:.tration«    Mr.  ^  ^fill  it  be  siasier 

to  bu;  fertilizers  for  next  ysar's  plantings  than  it  was 
last  raason? 


ATINOUKCERi 


On  the  -Rhole,  yes.    War  Food  Order  5  has  bsen  revoked o  As 
you  will  recall  J,  this  order  provided  certain  controls  over 
the  roar;.uf icture,  distribution  and  use  of  fertilisers  within 
Contineintal  United  States.    On  September  30,  however,  these 
restrictiors  were  revoked*    Farmors  ai-e  now  no  longer 
required  to  file  application  to  obtain  fertilizers* 

Does  thsit  uKvin  that  all  controls  on  fertiliser  grades  have 
also  baei  renoved? 


FMAt 


A 


Hoo    The  l!tepa;tm9i:t  of  Agriculture  has  pointed  out  that  evan 
though  the  orJier  is  canoe llod^  a  nujiijer  of  states  have  laws 
which  provide  grade  regu  lata  ens*.    Speaking  of  grades,  during 
7/orld  War  II the  lower  analysis  grades  of  mixed  fertilisers 
were  eliiDinat-'3d,  azKi  only  the  higher  analysis  t:^rpog  were  produced, 


/ 


/ 


And  not  only  did  the  feunnor  gat  higher  grades  of 
fertiliser  th&n  he  did  during  World  War  I  but  plant- 
food  content  is  better  also* 


It  ia,  indeed*    A  ton  of  fertiliser  on  the  market  today 
is  50  per  cent  higher  in  plantfood  value  than  that  tfhidi 
was  sold  in  1920* 

I  know  fertiliser  prices  rose  rapidly  during  the  years 
1914  to  1920,  and  I  understand  they  rose  some  during 
this  war^  but  how  do  the  prices  compare? 

From  1914  to  1920  fertiliser  prices  rose  86  per  cento 
This  ti!is  they  went  up  only  21  per  cent,  and  that  wac 
before  price  controls  went  into  effect  in  1943 »  Prices, 
incidentally,  are    expected  to  rsiA&in'at  their  present 


those  for  this  yser? 

Supplies  of  raw  zaaterials  to  make  fertilisers  are 
estimated  to  be  slightly  more  than  for  the  1944<»46  season* 

And  how  do  specific  types  compare  with  last  yearns  supplies? 

The  Department  of  Agrieulture  expects  an  increased  amount 
of  superphosphate  and  about  the  sajms  amount  of  potasho 
Though  the  quantity  of  nitrogen  is  the  same,  the  form 
differs  somewhat  from  last  year's  supply.    But  the  purchase 


level. 


Hr« 


,  how  do  the  1945<<=46  stocks  compare  with 


problem  is  still  the  sasaoe 


You  mean  farinare  ahould  shop  early? 


Exaotly*    If  fannere  wait  till         last  roinuto  to  order 
their  fertilizers,  it's  possible  that  produotion  and 
delivery  ooncestion  nill  be  acute.    As  L.  B.  Taylor  of 
the  Produotion  and  Marketing  Administration  recently 
said,  **The  early  moveiaont  of  a  fertilizer  is  the  key  to 
a  plentiful  and  satisfactory  distribution  of  plant  food 
in  1946,  just  as  it  was  in  the  previous  years." 


AtJNOUNCKRj 


Early  buying  was  started  as  a  war  xneaaure,  wasn't  it, 
Mr.  T 


Yes.    The  practice  of  farmers  storing  fertilizers  during 
the  winter  months  has  demonstrated  its  practicability 
and  advantage  to  the  user*    Last  spriag  about  SO  per  cent 
of  all  fertilizer  used  had  be<3n  in  farm  storage  for  at 
least  part  of  the  winter© 


Doesn't  early  buying  bring  up  a  storage  problem? 


For  those  farmers,  who  buy  their  fertilizers  ahead  of 
tiise  and  store  it  during  the  winter^,  the  Dapartmsnt  of 
Agriculture  offers  six  simple  rules  to  follow. 


:]";^IOUHCERa 


Would  you  tell  us  what  they  are^ 


Well,  first  store  fertilizer  in  a  dry  building  where  the 
flooring  is  above  the  ground© 


I  understand  that  certain  fertilisers  absorb  moisture  frosa 
the  alro 


